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fei kaikui 
Abstract 



The disposable tableware of the present invention is produced by using reed and bagasse pulp as main material and 
adding oil-proofing agent and waterpoorfing agent and stirring, pressing to form, drying, cutting, coating the inner and 
and disinfection. The present invention has low cost and simple production process, and may be recovered and degr* 
producing pollution. 
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mmtf7mu&& 60-70%. 

££Bt«WJin& 170-185X:UJL±, ffi#*5#tt4-7 ^Jfo 



7-8.5 # 
1.2-2.2$* 
0.002-0.008 
0.01-0.08 # 



i 



W 15 



flWtt; 200-400 jnjH:»eft«ll^»*TJf»^»«#TA 
Bit*. xtftT^*«D:^#JF*T**W^- WT^tt^fcW**. 

*m*?m (CN 1107116A, 1994 «^J3Rffl«*. 3l^«L« . 

*ft»tf*«*. TOO- CN H8643A fc^f 7*B^tt1*W 
FWtfcfc#*l^fl#B- CN 1186643A fc&JPJRffi^tfr 

jff*. tm. ^m^m^mm^^o cn 1137439A (1996) ¥&tft 
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ys^ffi - 7-8.5 # 

WM 12-2.2 to 

BfrWJ 0.002-0.008 

Bfr^M 0.01-0.O8 to 

Kr»#M^ F321 *SHRrfE4fc#^^I#5ll. Rf*^*±«»^»lWPR^ 
B4k4ftr£* 18-20%, tttt* «ffiAft9IM^ PH 

fit 5.5-6.0; JgtHflsM^: 95°C-105'Co fcfcffi^I^fclH 2 Jff*. 
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mmmmmmmm^mmu 22.5 ^jt ^m^s^^w^ 2.5 & 
frmm7kmm2ofr®>m, foxnmi, in a 50 &jrm*3&TMk 15 



fttt#toxufL*mjmm. «p 1250 mmmBt&m ioog mmmmx, 

U& 1400G V&kffl&l&M 500G WORftlA, ft Ail 30 &/^jt##tt 

am 

mfi&ftfem 30-45 4fjftrt£jfctt. ^iw^^.a* 
a. mm 



2. HHfcTjfc*. ««n». ftSiniiiiiTflr^ateii, hhbqF* 

#m««aiej§tt?*¥i&R (K«ff^w3ft«rj*5?) 22.5 

<a*»«jft«rj»5c) ^^/Tj&Atmm*, j&jgft 

A 50 4Wf «*r»3fc 15 *H*, «M#±iiy5l#BW^«e^AK^. If 
& 125G EfrttiftNfttH* ioog tttfti£&IA, S# moog MKr^clRHM^tt 500 





feme 






(-^/lOOg) 


< 30 
























mm 




IB (mg/kg) 






#(mg/kg) 


0.038 



mWSfki ^GB 9683-88, GB/T 5009.60-1996 
7jC-ffr: 2.4% 

7kWMJ5m$A 95.9% 

jE&ffimLjszrmm 98.6% 
65%z,mmmm*$mn 94.8% 

7X: 18mg/L (0.20%) 

JE 6.5 mg/L (0.071%) 

65%ZiH: 30mg/L (0.33%) 

2, ia^^lfc: (Aspergillus niger), ^>btW^ (penicillium 

funicalosum)> ^gRi^tWil (paecilomyces variotiX M^&^Tt^ (Chaetomium 
globosum \± ft H( Aspergillus terreusX i±^^flllt(Aurebasidium pullulansX 
H^WH (penicillium ochro-chloronX yfcH (Trichodenna sp) 0 

& ASTMG21-90 l^ma^ftftttift. »WMWI»Wi. S^5fe 

i0 6 -l0 7 >h/ii?r, ^±^f, Sit^M 

UK (M^30±l°C; ffi^M^95%l^±) T*£#, JliRiXimflK. 



im mat** (10%) 

im. iSStMWL (10-30%) 

3 ft if**** (30-60%) 

4 ft :*cfi5£2iL (60%^OTii^) 
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feift, JtMBfe2ft, ^ 14 ^R«BtiKM& 2 ft, ^M&3^, 21^ 
ffW-^dlWM^WUI^*. JR*W. ^5i4ft, itt§l*tfe»3fcJWfe*f«l* 

t&am, mm.mmm&mmwcAfew.mM;ft, Moii i8o°c^±, m e 
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